We have studied 15 different cultivars of chillies (Capsicum var.) grown in temperate climate Denmark and determined the contents of the four major capsaicinoids: capsaicin, dihydrocapsaicin, nordihydrocapsaicin, and homocapsaicin. From these contents we have, as commonly done for chillies, calculated the so-called pungency in Scoville heat units in order to compare with previous studies from other climatical zones. For three of the investigated cultivars, Serrano, Habanero and BIH Jolokia, for which reliable pungencies has previously been reported, we have found pungencies of 34 000 ± 1400, 247 000 ± 24 000 and 665 000 ± 4000, respectively, which are all in the same ranges as found earlier for chillies grown in more traditional chilli growing areas. Furthermore we have found that the relative distribution of the four capsaicinoids in the 15 different cultivars is highly variable, with the content of capsaicin ranging from 31 % to 71 % of the total capsaicinoid content.
Introduction 1
Chilli peppers, or just chillies, are the pungent, colourful fruits from plants 2 of the genus Capsicum in the nightshade family, Solanaceae. The fruits are 3 commonly used to give a pungent or hot sensation to many different dishes Todd et al. (1977) . and food products all around the world, and they are especially prominent 5 in the Asian and Central-American cuisine.
6
The compounds responsible for the pungent, hot sensation belong to 
14
The total content of capsaicinoids in chillies is usually expressed in terms 15 of the so-called pungency that is a weighted sum of the concentrations of 16 the capsaicinoids. This sum is due to historical reasons calculated in Scoville
17
heat units (Shu), which stems from the original organoleptic test for the 18 pungency of chillies (Scoville, 1912) . In this test, a defined amount of chilli is 19 extracted with ethanol, which then is subsequently diluted repeatedly until 20 the pungent sensation no longer can be felt on the tongue. The number of 21 times the extract has to be to be diluted is then taken as the pungency in and finally these were summed (Todd et al., 1977) . 
Results

138
With the used isocratic separation we achieved baseline separation of 
DHCP the [M+MeCN+H]
+ is the most intense peak, whereas for Cap and
159
HCap both peaks are of similar intensity.
160
The capsaicinoids concentrations in the fruits were quantified from the and HCap. For the other, more pungent chillies the UV data were chosen 166 since the major peaks were saturated in the fluorescence detector and the 167 minor peaks had an appropriate intensity in the UV-detector.
168
The concentrations found for the four capsaicinoids in the analysed chillies to range from 31 % in sample 1 (Espellete) to 71 % in sample 11 (Red Savina).
180
The DHCP relative amounts are in the range of 18 % (sample 8, Fatali) to 181 48 % in sample 5 (Omnincolor). When comparing the numbers there appears 182 to be a tendency for fruits with lower pungency to contain lower relative 183 amounts of Cap and DHCP, although the relationship is not clear.
184
In order to facilitate comparison between our measurements and data re- Table 2 .
188
The moisture content of the investigated chillies is also given in Table 2 189 and ranges between 68 % for sample 15 to 87 % for sample 9. here. The use of both the UV and fluorescence detector allowed for an analy-199 sis of both low-and high-pungency chillies in the same run without dilution.
200
The use of the MS detector also allowed for an unambiguous identification 201 of all of the analytes. as those studied in the present work.
220
For the Serrano cultivar (sample 3) we find a pungency of 34 000 ± 1400
221
Shu whereas a chilli grown in Mexico had a pungency of 51 000 (Alvarez- literature. We find a pungency of 247 000 ± 24 000 for the chillies grown in
230
Denmark, which again is within the expected range.
231
Sweat et al. (2016) has also investigated the BIH Jolokia (sample 13)
232
and found an average value from the literature of 563 000 ± 381 000 Shu. We 233 find a pungency of 664 000 ± 4000 Shu, which also for this cultivar places the Alvarez-Parrilla, E., de la Rosa, L. A., Amarowicz, R., Shahidi, F., 2010.
274
Antioxidant activity of fresh and processed jalapeno and serrano peppers. 
